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FIRST ANNOUNCEMENT 


The American Association of Cereal Chemists Invites You To Attend 


The Seventh World Cereal and Bread Congress 
Prague, Czechoslovakia 
June 28 to July 7, 1982 


Garber Travel of Boston, the official U.S. congress agent will offer: 


e Lowest available rates for air, land, tours 


® Coordinated travel arrangements including flights, hotel accommodations, transfers 


e All congress registration services 


Plus, a choice of specially designed post-congress tours to: 


© Budapest and Vienna 
Brussels and Amsterdam 


Individual arrangements of your choice 


Extension in Prague for relaxing day trips, or 


Join with your colleagues from around the world for an exciting exchange of knowledge and 
ideas, while visiting a city, and a region, of warmth, charm and history. 


For the latest information on the congress and congress tourism write to: 


Garber Travel 

1406 Beacon Street 
Brookline, Massachusetts 
Toll free, call: 1-800-225-4570 


Garber Congress Coordinator: Mrs. Lana Rogers 
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